
Guideline for Completion of FSIS 9450-3 Veterinary Certificate for 
Pork Exported to Russia 

 
1. Same as indicated on the FSIS Form 9060-5.  
2. Optional (may be included if available). 
3. Optional - If completed, must identify the processing facility in Russia. 
4. Same date as the corresponding 9060-5. 
5. Certificate number of the accompanying FSIS Form 9060-5. 
6. Name of FSIS District Office of plant issuing certificate. 
7. Number of establishment where certificate is issued. 
8. Same information that is included on the 9060-5. 

      8a. Metric net weights must be indicated. 
      8b. Same as shipping marks. 

9. Establishment number(s), name, and address of the approved slaughter establishment(s) 
supplying the product. If more than one establishment you may enter the plant numbers 
only. 

10. Storage and transportation temperature. Indicate with numbers only (-18 C and/or 0 F).  
11. List countries the product will transit before entering Russia. Enter "none" if the product 

is being shipped directly to Russia. Do not include the U.S. or Russia. 
12. The Russian border point where the product will enter Russia. 
13. Enter the name of the ship if loading "break bulk." If product is loaded in large "ocean 

vessel containers," exporters must enter the container numbers in this block (see Russian 
requirements). 

14. Check if applicable (both blocks). 
15. Check if applicable (both blocks), and underline the time/temperature regime for 

trichinae certification. 
16. Type name of the FSIS field veterinarian who signed the accompanying FSIS 9060-5. 

Include veterinary degree (D.V.M. or equivalent). 
17. Signature of the FSIS veterinarian who signed the accompanying FSIS 9060-5. At a 

minimum, the original and 1st copy of the FSIS 9450-3 must be signed with original 
signature in other than black ink. 

18. To be completed at the Technical Service Center. 
19. To be completed at the Technical Service Center. 



SAMPLE FORM ONLY

DATE  --4-- CERTIFICATE No.  ---5---NAME AND ADDRESS OF CONSIGNEE

---1---

IMPORTER'S PERMIT No._____________---2---_________________

VETERINARY CERTIFICATE FOR PORK MEAT, EXPORTED
INTO THE RUSSIAN FEDERATION

PROCESSING ESTABLISHMENT  ---3--- AREA  ---6---

EXPORTING COUNTRY         THE UNITED STATES (USA)

COMPETENT MINISTRY        U.S. DEPARTMENT OF AGRICULTURE

ESTABLISHMENT ISSUING THIS CERTIFICATE

  ---7---

1.  IDENTIFICATION OR THE PRODUCTS
NAME OF THE PRODUCT NUMBER OF PACKAGES NETWEIGHT KIND OF PACKAGE IDENTIFICATION MARKS

        ---8---                                                                            --8a--                                                                                    ---8b---

NAME (No) AND ADDRESS OF  ESTABLISHMENT APPROVED
BY THE VETERINARY SERVICE

  ---9---

CONDITIONS OF STORING AND TRANSPORTATION

  ---10---
2.  INFORMATION ABOUT DESTINATION

COUNTRIES OF TRANSIT  ---11--- POINT OF CROSSING BORDER  ---12-- MEANS OF TRANSPORT (Specify the
number of the wagon, truck, flight-number,

name of the ship)  ---13---

3.  CERTIFICATE OF FITNESS OF THE GOODS FOR THE CONSUMER
Meat and meat products were received from the slaughter and processing of clinical healthy swine, which originate from the premises and localities free
from infectious animal diseases, including:  african swine fever - during the last 3 years on the whole territory of the country; foot-and-mouth disease, swine
vesicular disease - during the last 12 months on the whole territory of the country:  hog cholera, Teschen disease, during the last 12 months in the
administrative territory; and no clinical symptoms of swine erysipelas were revealed before the animal slaughter and after slaughter veterinary and sanitary
expertise of meat and meat offal did not reveal clinical symptoms of swine erysipelas.

The meat was received from animals from farms on which in the course of the last 6 months clinical signs of the disease porcine reproductive and
respiratory syndrome were not officially reported and before and after slaughter no clinical signs of the given disease were discovered.

Meat and meat products were received at the meat-packing facilities (slaughter houses), licenses by the central veterinary service of the country for
supplying production for export, which fulfill the necessary veterinary sanitary requirements and are under permanent control of the state veterinary service

Alternative Periods of Freezing at Temperatures Indicated

Maximum Internal Temperature
Degrees Fahrenheit            Degrees Celsius

Minimum
Time

-0                              -17 106 Hours

-5                              -20.6 82 Hours
-10                              -23.3 63 Hours

-15          ---15---    -26.1 48 Hours

-20                             -28.8 35 Hours
-25                             -31.7 22 Hours
-30                            -34.5 8 Hours

     --14---  1Each individual carcass was tested for trichinae with negative results, or

   --15-- 1In the goal of destruction of trichinae fresh meat was subject to freezing
      according to one time-and -temperature regime listed below (underline which).

Veterinary sanitary examination did not reveal changes in the meat peculiar to foot-and-
mouth disease and other contagious disease, and was not effected by helminths.  Serous
coats were intact and lymphatic nodes were not removed.

-35                            -37.2 1/2 Hour
Meat has no hematoma, unremoved abscesses, gadfly larvae, mechanical contamination, odor or smell unusual for meat (fish, drugs, medicinal herbs etc.),
was stored and transported at proper temperature, at internal muscle temperature no higher than 8 degrees Celsius, does not contain preservatives, shows no
evidence of infection with salmonella or other bacterial infections, was not treated by coloring substances ionizing irradiation or ultraviolet rays.

Pork does not contain harmful residues of the following compounds: natural or synthetic estrogenic or hormonal substances, thyreostatics, antibiotics or
tranquilizers.  Meat is recognized as fit for consumption.  Meat has the stamp of the US federal veterinary control with clear indication of the name or
number of the meat-packing facility (slaughter house).

Packing material is previously unused and satisfies necessary sanitary-hygiene requirements.

Means of transport for meat transportation are treated and prepared in accordance with the rules approved in the USA.
______________________________
1Mark the box that indicates which trichinae control procedure was taken

OFFICIAL VETERINARIAN  ---16---
TITLE/NAME

OFFICIAL VETERINARIAN  ---18---
TITLE, NAME

SIGNATURE

  ---17---
SIGNATURE  ---19---



SAMPLE FORM ONLY
FSIS FORM 9450-3  - Sample is English for simplicity -- USE ONLY THE  BILINGUAL FSIS 9450-3.




